MERCURE

HOTELS

Menu Saison ¥6,600 Gir)
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Marinated Swordfish
Tomato and red pepper combination
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Cold Pumpkin Soup

Poisson
T T4v 7 —FEDIFxaAq
FEALALY—X

Rare Grilled Swordfish
Sorrel sauce

Viande
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Roasted Magret de canard

with Honey and Black sesame
Sauce Orange
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Poached Peaches and Red Shiso

Basil meringue
Coconut Ice cream
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Bread ‘- Coffee or Tea
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Half Buffet
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You can take what you like from the buffet corner
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White Fish Meuniere
Beet Puree Beurre Blanc Sauce
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Chicken Thigh Ballotine
Pumpkin Puree Supreme Sauce

Chef’s
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Beef Sirloin Roast Beef
with Seasonal Vegetables ~Chef's Special Sauce~

C. ElWdBRoAT A K74V —X +¥2.200

Roasted Hayama Beef Round Red Wine Sauce
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Sauteed Wagyu Fillet of Beef +¥ 4,400
with Seasonal Vegetables
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Roasted Beyond Beef Vegan Perigueux Sauce
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Half Buffet
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